APPLICATION TO FOODS AND FOOD INGREDIENTS                                  289

Laidley, R., S. Handzel, D. Severs, and R. Butler

1974      Salmonella weltevreden outbreaks associated with contaminated pepper. Epidemiol.
Bull. 18:62. Ottawa: Dept. Natl. Health Welfare.

Leitao, M. F., I. Delazari, and H. Mazzoni

1975      Microbiology of dehydrated foods (Coletanea Inst. Technol. Aliment. 5:223-241).
Tech. Abstr. from Food Science 7, 9 B72.

Powers, E. M., R. Lawyer, and Y. Masuoka

1975      Microbiology of processed spices. J. Milk Food Technol. 38:683-687.
Powers, E. M., T. G. Latt, and T. Brown

1976      Incidence and levels of Bacillus cereus in processed spices. J. Milk Food Technol.
39:668-670.

Schwab, A. H., A. D. Harpestad, A. Swartzentruber, J. M. Lanier, B. A. Wentz, A. P. Duran,
R. J. Barnard, and R. B. Read, Jr.

1982     Microbiological quality of some spices and herbs in retail markets. Appl. Environ.

Microbiol. 44:627-630.
Scott, P. M., and B.P.C. Kennedy

1975     The analysis of spices and herbs for aflatoxins. Can. Inst. Food Sci. Technol. J.
8:124-125.

Q.   YEASTS

Sensitivity of Products Relative to Safety and Quality

Baker's yeast is grown in open fermentors and thus during propagation
may be contaminated with low numbers of lactic acid bacteria and some-
times with coliforms including Escherichia coli (Reed and Peppier, 1973).
Following the fermentation, the cells are centrifuged and washed several
times and then concentrated to about 30% solids using presses or filters.
The yeast may then be packaged and marketed as compressed yeast cake
or it may be dried at a low temperature to produce active dry yeast. A
third product is nutritional yeast, which consists of cells killed by drying
at high temperatures on drum dryers.

Both live yeast and nutritional yeast have on occasion been contaminated
with salmonellae (NRC, 1975). They may not be present in the fermentors
but can be introduced at subsequent processing steps. The dead yeast cells
that collect on equipment surfaces constitute an excellent growth medium
for bacteria and thus soiled equipment may be a significant source of
contamination (Reed and Peppier, 1973). Since nutritional yeast is heated
to a high temperature during drum drying, the presence of viable sal-
monellae represents contamination following this treatment.

The spores of certain bacilli are another concern because their intro-
duction into dough may result in ropy bread.